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centrations for various constituents of 4KY 
thresholds for various constituents of 351 


Yeast press cake, factors affecting determination of solids in 458 


Yeast production, scientific progress in 2i1 
ERRATA 1955 


Fooo TrecuNnotocy, 9 (5), page 2 of editorial section 
(1955); Delete the name of A, J. Lorenz from Appert 
Award medalists. (Mr. Lorenz delivered the presen- 
tation address on the occasion of the ceremonies for Mr: 
M. Chace. ) 

TecuNnotocy, 461 (1955): In this review of 
the literature on antibiotics in food preservation, an 
early reference to the potential usefulness of these sub- 
stances was overlooked; namely, Morris B. Jacobs, 
“The Chemistry and Technology of Food and Food 
Products,” Section 6, Chapter 13, Volume 2. This see- 
tion, entitled “Antibiotic Substances,” is believed to be 
the first published statement suggesting the use of anti- 
hiotics as food preservatives. 

Foon Tecunotocy, 9, 521 (1955) under “Notes and 
Letters.” Page 522. The minimum length of a starch 
grain was 6.8 microns and the maximum was 51.0 
microns as opposed to those erroneously recorded. 
Table 1, page 522. Average sizes of starch grains 
(microns), recorded in the third column of Table 1, 
should read: 21.1, 25.9, 30.0, 23.8, 24.5, 27.9, 19.1, 24.8, 
25.2, and 26.9. 


223 
431 
168 
173 
209 
103 
141 
483 
211 
56 
148 
385 
572 
632 
572 
94 
185 
141 
643 
285 
486 
590 
53 
503 
§21 
13 
588 
506 
§23 
629 
268 
111 
486 
324 
254 
55.3 
627 
518 
198 
80 
471 
185 
80) 
466 
177 
354 
120 
228 
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BOOK REVIEW INDEX, VOLUME 9, 1955 


Apvances In Foop Researcu. Vol. 5. Ed. by E. M. Mrak 
and G. F. Stewart. (John C. Ayres) 
Apvances In Protein Cuemistry. Vol. 9. Ed. by M. L. 
Anson, K. Bailey, and J. T. Edsall. (Ernest Sond- 
heimer ) (5) 
AcuicucturaAL Process By S. M. Henderson 
and R. L. Perry. (Gerald A. Karsten) (7) 
ANALYSIS oF INsecTICIDES AND Acagicipes. By Francis A. 
Gunther and Roger C. Blinn. (M. A, Joslyn) (12) 
Asvects or Deer Sea Biotocy. By N. B. Marshall. (H. L. 
A. Tarr) (7) 


Caratysis. Vol. 1. FunpAmentTAL Paincipces (Pt. 1). Ed. 
by Paul H. Emmett. (Ernest Sondheimer ) (2) 
Catatysis. Vol. 2, FunpAMENTAL Principces (Pt. 2). Ed. 
by Paul H. Emmett. (Ernest Sondheimer) (5) 
CuHeraies AND Cuerry Propucts. Vol. 5 of Economic Crops 
Series, by Roy E. Marshall. Ed. by Z. I. Kertesz. 
(Claude H. Hills) ‘ (2) 


Ecements or Fooo Vols, 2 and 3. By M. FE. 
Parker, E. H. Harvey, and E. S. Stateler. (Frank k. 
Lawler ) (1) 


Foop Service Is (Third Edition.) By Bessie 
B. West and Levelle Wood. (Arthur C. Avery) (12) 


Hanppook or Fooo ano Ed. by Fred C. 
Blanck, with 29 contributors, (Emil Mrak) (12) 


INDUSTRIAL AND MANUFACTURING CHEMistRY. Pt. 1. Or- 
Ganic. By Geoffrey Martin, revised by Edward I. 
Cooke. (R. E. Morse) (10) 

InrorMATION Processinc Equirment. Ed. by M. P. Doss. 
(M. S. Peterson) (8) 


La Conservation Par Le From Des Denrées D’OriGine 
By Roger Ulrich. (R. T. Prescott) (2) 


Ed. by David 
(7) 


Mernops or Biocuemicat Anarysis. Vol. 2. 
(Roy E. Morse) 


Glick. 


(2) 12 


16 


MicropioLcocy or Meats. Third Ed. by Lloyd B. Jensen. 


(Virgil O. Wodicka) (1) 

Orcanic Perroxipes, CHemistry, Decomposition, 

AND Rote In Potymertzation. By Arthur V. 
Tobolsky and Robert B. Mesrobian. (M. A. 

(1h) 


Joslyn) 
Outiines or Enzyme Cuemistey. By J. B. Neilands and 


Paul K. Stumpf. (Robert B. Koch) (9) 
Practica, Puystovogica Cuemistry., 13th Ed. By 
Hawk, B. I. Oser and W. H. Summerson. (W. B. 
Esselen ) (4) 
Principtes or Emutsion Tecunovocy. By Paul Becker. 
(Robert B. Koch) (12) 


Symposium ON CURED AND Frozen Fisn 
Swedish Institute for Food Preser- 
(J. T. R. Nickerson) (4) 


PROCEEDINGS, 
TECH NOLOGY. 
vation Research. 


RApIATION STERILIZATION oF Foopsturrs. By Group from 
Harvard Graduate Sehool of Business Administration. 
(Bruce Morgan) (4) 

Kaptoisoropes IN Biotocy PRincipLes 
AND Practice, By C. L. Comar. (M. A. Joslyn) (10) 


AND PHARMA- 
—CLInicaL Apptications., By John Q. Grif- 
fith, M.D., Charles F. Krewson, Ph.D., and Joseph 


Rutin 


Naghski Ph.D. (M. A. Joslyn) (12) 
Starcn AND Its Derivatives. By J. A. Radley. (Eric 
Kneen ) (5) 
Tue Lipiws. Vol. 2, Biochemistry. By Harry J. Deuel. 


CH. R. Kraybill) (1) 


Tue Waite Man's Ditemma. Foop ann tHe Future, By 
John Boyd Orr. (M. S. Peterson) (3) 


Vecetaste Fats (ACS Monograph No. 123). 
By E. W. Eckey. (Edward E. Anderson) (6) 


Wortp PoruLation Wortp Foon Supriies, By Sir E. 
John Russell. (J. R. Vickery) (6) 
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28 


18 
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